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straighten out twisted shapes. After that the
pieces were packed away in boxes. Mr. Ishibashi
hurried to assure me that this was not the end of
the process of katsuobushi making but just the
beginning* In about a week bluish-green mould,
a kind of mildew, would begin to appear on the
surface of the katsuobushi As soon as this mildew
was heavy enough the fish had to be taken out of
the boxes, brushed off and exposed to the sun again
and then stored away to await a second crop of
mould. The very best quality of katsuobushi takes
several months to cure and has from seven to
eight mildews. In fact, the mildew is the big point
with every ktttsuobusbi manufacturer. Old Mr.
Ishibashi used to swell with pride over the stun-
ning blue-grey shade which he was able to procure
for this gains the highest price. Such pieces retail
for as high as a yen each.
Despite the troublesome process of airing,
katsuobushi is one of the staple foods of the Japa-
nese people. Its popularity is due in part to the
fact, that, in a land where extreme dampness and
lack of adequate refrigeration devices go hand-
in-hand, this cured food temains fit for use inde-
finitely. Another factor which has made it very
popular, according to* Mr. Ishibashi, is the symbo-
lical implication found in the name which makes